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find what 
about you, 
lida-san? 


It's not 
strange 
at all 
fora 
student' 
to ask 
her ( 
teacher 
ques¬ 
tions. I 
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Once you've 
chopped up 
the bacon, you 
pour some 
oil—wait, no 
you don't. 


Simmer 
gently 
for two 
to three 
minutes. 


Pit the 
excess 
mois¬ 
ture's 
gone. 



























...before 
she's all 
grown up. 


/ wonder if 
they're eating 
it right now. 









Want me 
to make 
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Chapter 11 - END 








J. WARM 6 REA 0 


WiQ" 

(itostas-* ©5 s 

^ - . . . __^r>rw\dae 


nXo^ com /2 30 9 ^ 

1' . 


You ccw «lso useHiJ^ne 
insfefld^ofjmple^syr^ 


v* 

(fo^o^or^ I^Porr^e 

' b„l s "' r ”',“"r^r“!i » 9 *Wh st *»0 tettibfohtW* 

evaporated <w\d ™®P* 9 .^., dovyE ,. ^ 

plaVe. Add ground ?>epP^> j J| 


.. w^so >Sf/ 

• 8 Flour &read porridge V qoopt)! Kspl^l J /, 'S' 

c,o * doewft buna. 

^ss--K,ssr:r^ 

1. Add bl«ok so H be^v ro^Ved 
end lV’% done. c£> 


Recipe - 1 ] 


it 1/2 inch, 120-130 cc milk - over 1/2 cup, 30 g bacon - over 1 ounce 


S 7 * 
















E The kids 
are going 
to cut up 
the veggies 
* now. 

want'to y 1 

come watch, 
come on Mm IJJ 
V over/ yfr^ H 


Cutting? 















mm 
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Goodnight; 


We'll be ~ 
back to 
pick, you up 
tomorrow/ 
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Oh! / never 
found it 
because / 
was only 
looking on 
the book¬ 
shelves! 


book! 













pgjjjaE 

Mm 1 




m3 ,j ! I 

mSmim 














Because 
we're 
using the 
Inuzuka 
family 
recipe 
this 
time... 


...Mom rewrote 
it more simply, 
but without 
changing it/ 
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We'll taste 
the adult 
version 
first, and if 
it doesn't 
have enough 
salt, we'll 
add some. 


Okay, let's 
make the 
rest/ 
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mom 


understand 
why you'd 
put raisins In 
..but this curry... 
is amaz- / 
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$<***** . 

. 400 g grourtd pork 

® * :r; D f i^t^r 2 *****: *&*•** 

2-5 greer bell peppers 

(Dl+Wb^er 1 clove gartc 

2 »!«*■ Hie ^ WtaKJ il.«, 

3 ' powder and solf- ,. .1 _4-r> boil, add fke 

4 ■ Add fke dlc-ed f omafoes, m 


. Add fke dloed fomafoes, bfokk from sfep 1. 

5 . Take some c«y o*Ho£V. J^SKS, «« ^ W* Add *•"*& 


A -? 0 



Sweetness & lightntn g ;Recipe - 1 2 


Conversion notes: 

ZOO g diced tomatoes - twder 7 ounce, iiO g raisins = about 11/Z ounce 














Nrwrv 





















You said 
we'd turn 
it on as a 
reward if 
we did an 
hour of 


It's not gonna 

S en/ The 
's gonna 
iness up my 
v notebook/ 


' Kotori/ 
Let's turn 
on the air 
i condi- 
\ tioner/ 


waiting 
for my 
ice cream 
reward, 
too/ 


































It's too 
hot/ Let's 
turn the air 
conditioner 
on/ 


1 What's 

Pid wrong? 
something 
i happen? 


















I contacted 
my mom 
f and she 

said she'll 
So l think be late 
we should again 
just put tonight, i 
them A 

in the 
. freezer. 


Yagi could 
do it so I 
messaged 
...but he him... 
can't leave 

work... / 


Rbout 
the fish. 


Look/ There 
are a lot of 
videos about 


This is your 
chance to 






















...turn the fish 
into namerou* 
to be eaten 
with rice... 


/ We'll cut 
( them up 
and let the 
grown-ups 
have a 
V taste... 


...and fry 
some of the 
namerou into 
sangayald*. 






















































mom 









It's so 
soft and 
springy/ 


I want 
some, 
too/ 
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AaaViVik 


\ TVieiy’re all 
abou'f •Moa - !' size! 


...but Mommy 
smiled and 
said it would 
be okay. 


I was re¬ 
ally worried 
about it... 














what we've 
done in the 
fridge. 


I'm gonna 
dance, so 
^ Keep at It/ 


and dice 
the green 
onion. 


For the 

namerou, chop 
the aji fillets 
finely without 
crushing them. 


For two 
aji, one 
tablespoon 
of miso 
should be 
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Can 

I use the 
leftovers to 
make mlso 
soup? 


Watchlna you 
quys, I kina of 
started to want 
to make it. 


I'll add 
daikon 
radish and 
mltsuba 
leaf/ 


I’ll fake 
oyf fVie 
gills... 


...and wash 
awatf all 
fVie blood. 


take the 
namerou 
we made... 


m flatten It out, 

. \ and cook It In a 













Namerou and 
sangayald/ 


fish bone 
crackers/ 










Japanese. 








The sea and the 
fish were all so 
interesting/ 


Today was 
amazing, 
wasn't it? 



Chapter 13 END 







Ay Mamerou and S 


AJ«» 


Sefves 2 , 1 rbsp ndso 

2 ^C 20 O- 2 ^ 9 ) logger 5 greens 

V +/_ 


^feps 

2. Cwf Hie rife* reiwve'ftnei'n 

Use uour fingers f° find «nwpn fe£*TIlHte on V Vie head 

info Hlin slices- ; r \ 

and m ix. 



•»s»=S ?5 

CAOxlP 
C^oMp 

. Ay Lef foyers Soup , 

ZZ'TXZZ 

110 cm square piece of *»*>« * ^ 

(T'sfep^ 4 f»Mfl+ 

HESS* 

2 rTcpVrtd «ftt»iB*Im*^^JgSlJtaJborf»f«“»“ W ' 

$ leftovers from sfep 1 iW^«*»*«£^^ of waVer "X 

3 ■ puf fVie fo boil, skim H* from J 

and Wn on feat. Once t , Hie daikon radisf C| 

and gamisVi wiff mifsuba. 



| Sweetness & ltghtn1ng|Recipe - 1 3 

Conversion notes: 

2 aji ( 200-250 g) * 7-8 ounce, lO g ginger, - about 1/3 ounce, U-5 cm daikon radish * 11/2-2 inch, lO cm x 10 
cm piece of konbu - U inch x i4 inch 








Sesame Higashi Chuha and a Great Adventure 


'v 


m 












IexHW.M 
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Ill 
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9 / BA- 
» PUM 
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tejl 

j | 
■ 




















































mpMsmm. 
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Let's start 
by taking the 
chicken, which 
we've brought 
to room tem¬ 
perature... 


And we'll 
make 

homemade 

sesame 

sauce/ 


3redienH (for 
-Viree people). 


And it's going 
to be a deluxe 
version with 
tons of top¬ 
pings/ 


1 ty&CM 


Oh/ 

Kotori- 

chan, 

wait/ 


1 Tbsp ground 
c,es<ame s>eed& 


noodles 


2^9 
| %alVed 

iwak«Y\e 


3 5Tbsp>ite<« m 

cMcken 


1 c 

















^ -' the leek 

—7 Place (green part) 
/ the and ginger 
/ chicken and arrange 
on top them on 

I with the a plate. J 


Um, sprinkle 
the salt and 
sake on the 
chicken thigh. 


We'll be 
ready 
\for you 
\ soon, y 


steamed 

chicken, 


ready 
while it's 
steaming. 


Can you tear 
off chunks 
about this 
size from the 
V cabbage? 









Now leave 
the rest... 


CHOP 
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-luliewted 

cuc-Mnobers 


The chicken 
is all 

steamed/ 












Tsumuai 
wanted to 
surprise 
you, so we 


these?/ 


Little 
chick]es/ 
We made 
them at 
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The little 
black dots 
for the 
eyes are 
seaweed. 


^ We made 
tiny carrot 
slices arid 
poked 
them 










amazing, 

Tsumugi- 




















\ (VV0 TeSAME 



5 pocks of fresh Chinese roodes ggjXj the core) 
■VB carrot Eo0S Cas mani as if>d Ike) 

USSSw*««. foiled) 1 famafo 

^Seasoring^ ^ 


v seea sauo 21/2 Tbsp vinegar ’ ' ^ ^ 

ISSaS-*.** sarCSSS^s;^ 

2 tspsesame oil i- hOT ^ « 

: . > c te*SrN j 

, - V_realygoorf V / Vt 

1 ■ 

a 

■ deep Safe Place the chicken skin si* wp °n ^ garner 

on W^» Vve«V £0^ 2° irinwres. 

5 • water). Oncefender^n^sfer „meM colander andsteorn 

baoe out on a traif and let if cool. 

4 ^'t-eat pieces. 

Cuf the tomato into thin slices. 

5 Once the and then let the 

' plate, and cover h sesame seed sauce 


+ f 0 lNT 4 


Hie underside 
of Hie M 

wiHi aoloHi 

ondlef Hie 
sf earner so 

Hiaf wafer 

doesrffdrip 



Sweetness & lightntn g ;Recipe - 1 if 


Conversion notes: 

1 chicken thigh (slightly less than 300 g) - 2/3 pound, 150 g cabbage* 1/3 pound, 25 g parboiled salted wakame - 
under 1 ounce 



Arid fhen, 
for a ]iffle 
while, if 
wquief. 







interview, 
and I couldn't 


/ School's 

--"-si started, 

and you're 
still helping 
around the 
You're such store/ 
a good girl. 

I'm sorry I —uT 
took on so I M ./ 
much work. / \fl 


i I've 
already 
:leaned 
, «P- 






















































































































If the 
store is 
opening 
again... 


...the 
three of 
us won't 
be getting 
together 
anymore. 









BiH 

IK^mnBr*^ A 


Hy]|P 1 



















that I've 
learned. 




WVi«fc.Vi« 
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Let's all 
make this 
our lunch, 
then/ 


Oh, how 
wonder¬ 
ful/ 


Right, 

Kotori? 


Yes. It's 
been a while 
since I've 
fried any¬ 
thing, so I 
was ner¬ 
vous. J'- 


Pid you 
make 
this fried 
chicken 
yourself 
this 

morning? 













































taurant 

again. 


should take 


should've 
told her 
ahead of 





















That's the 
face Tsumugi 
makes when 
she's trying 
her hardest 
to control 
herself. 


I swore / 
wouldn't 
let any¬ 
thing 
unfair 
happen 
\ to her 
\ anymore, 
\ but... 













you're 

opening 

the 

restaurant 

again. 


can 

we keep 
cooking 
here 

together? 







Yes. 

We'll use 
a place 
that's 
meant 
for 
that... 


...and 
I'll be 
sure to 
be with 
them at 
all times, 
so.,. 
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ilH 


OW BwV if 
VViere te ewer 
a proWenn, 

please leV 
me krow- 
















•£rhgrefaH‘£r CServesfl 



3 eggs 

n Hpl'gM-so 4 sauce 


Add Hie soif sauce ««* safr. 

^T^S^-swst* 

>«»' ^Bssass**-* ^ 

Irvine Voo rrMtW 

4 . 

^re done, mow Hie egg H> Hie back- 



a ■ h— 

' ^9 on a makisu and slo*pe tH 

1 u-.*—— 

makteu and slice «s preferred. IHs done 
(Mdcisu = SusVii rolSng sVieef) 


Sweetness & lightntn g ;Recipe - 1 5 


Conversion notes: 

SO cc dashI - 1/5 cup 
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Afterword 


f h 

dad gof 
a donate 
for making 
rice. 

jobber Vime 
\ made do® 
vAV*«* Ved 

%e a bream 

ard 9^' 

yaooo 1 

\ good. / 

?V .j 

Tfl 

Lef’s Viave 
rice vwifh 
black 

soybeans, 
iadded 

O0V1, some 

wow! umebosW 

This is for 

greaf! ^alfiness- 

Cs fl \ j^u / 

'(L 

going 
fo shark 
-s. vnHl 

j?" wlnihe 

T rice, 1 

V \fWnk. 

Y k > ' 

k.ks 

jKjj> 

v>A 

"• 4# M 

r ^ 

1 visif 

rr\i] parenfs 
fo eaf rice. 

j Huh. 


Nofe: UmebosW = -Japanese pickled plums. 


See you nexh hime! 

&\do Amacjakure 


Thank i]oi\\ 

K02-han 60NJ-chan Tsuru-SAN W-Yama-san MChan 
Pad Mom 

& everi^bodif who helped! 


This is 
volume 3! 
Tk^nk t|on! 


The raisin 
dr^ curr^ is 
really so 
^ood! I wanh 
ho make ih 
wif h all kinds 
of \ye 33 ies! In 
fhe summer I 
wanf ho do if 
wifh minced 
biffer 
melon. 




Translation Notes 

Oguwari, page 45: Shochu mixed with hot water 

Buri-daihon, page 48: Yellowtail fish simmered with daihon 
radish 

Aji, page 80: Japanese horse mackerel 

Tataki, page 83: Can refer to two traditional methods of cat¬ 
ting and seasoning fish. Sometimes the fish is seared first, 
then sliced and marinated with ginger paste. Otherwise it 
mag be chopped and mixed with garlic, ginger, and other 
seasonings. 

Namerou, page 84: Raw fish minced and mixed with season¬ 
ings to make a paste. 

Sangagaki, page 84: Namerou that is shaped into a pattg and 
fried. 

Deba knife, page 86: A Japanese carving knife used for fillet¬ 
ing fish 

Kuaraben, page 132: Boxed lunches (bento) where the food is 
shaped into animals or anime/manga characters. 





and her 
friends! 


Is 

Tsumugi 

finally 


at 

“that” 

age? 
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